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4 South Australian 

Recognising and rewarding regional excellence in thirteen categories across seven regions. 

Help us reward regional success by nominating a business, group, individual or yourself, 
online today at www.brandsouthaustralia.com.au or for more information call 08 8211 8111.
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CLARE VALLEY CUISINE
celebrating the produce of the region each month in the Northern Argus

Q&A with Michael Jolley, Manager of The
Australian Carob Company:

Q: How did the Australian Carob Company
business start?

A: As a gardener, I wanted to look at a future
change in occupation and thought there could be a
possible market place for quality tasting carob
products. 

I believed this could be achieved by selecting
only great tasting varieties of carob trees to plant.

Q: Any unique stories that have helped
shaped the business today?

A: I was just a simple gardener who had a dream
of planting some carob trees to hopefully provide
an income to change my occupation from garden-
ing work.

Back in year 2000, a 76 acre block of land come
up for sale, which my wife and I purchased to start
our venture of planting these carob trees. 

I never planned for this to be as big as it is now
but on 76 acres we could fit 6,000 carob trees, so
that is what we set out to do.

We finished planting the orchard of 6,000 carob
trees in about 2006 and then realized the problem
that we needed to process these carob pods, which
will soon be producing on these trees.

In 2010, we purchased a carob kibbler (to be able
to break the carob pod to remove the seed) and also
built our shed the same year.

After purchasing the kibbler, we realised we
needed to produce carob powder. 

And so, we then purchased a large roasting oven
and had a milling plant, custom built for our
requirements.

In 2013, we purchased filling equipment and
now in 2014, have just purchased large harvesting
machinery.

I still find it quite funny to think that only a few
years ago I was still mowing lawns and pulling out
weeds and now we are the only fully integrated
grower and processor of carob in the world and just
started exporting worldwide.

Q: How many products does the company
now have and how much is produced each
year?

A: We now have seven products and we are about
to launch another product in December this year.

Q: What is unique about the Australian
Carob Company?

A: We produce carob based on quality and taste.
We are different to other carob producers around
the world due because we focus on the varieties of
carob trees planted. 

Also, we are unique as we control the entire sup-
ply chain- we  harvest, process and pack all our
products on site. 

The carob products we produce are the only true
nut free and gluten free carob products available
in the world.

Learn more about carob

Q: What are some
awards/achievements the busi-
ness has gained since its incep-
tion?

A: In 2012, we won the Regional
Awards innovation award and also
the same year, the SA Food
Innovation Award.

Q: What is it about the Clare
Valley that has appeal for the
business?

A: I believe the Clare Valley repre-

sents quality! This is a place that
stands proud of trying to be the best
and we are proud to be a part of.

Q: What are the future goals
for the Australian Carob Co?

A: In 2015, we would like to be
exporting to many countries
throughout the world and create a
reputation for The Australian Carob
Co. as having the best quality carob
product in the world.

www.clarevalleycuisine.com.au

Australian Carob Co. owner Michael Jolley tells all

The Clare Valley Cuisine, together
with the Regional Development Board
Yorke and Mid North, will be hosting key
trade and media food representatives for
two days in mid-June. 

The familiarisation will include a two-
day itinerary for a group of 10 people from
Adelaide and interstate, who are inter-
ested in trading Clare Valley produce at
their outlets and restaurants. 

The group will visit up to seven differ-
ent farms and food producer businesses
over the course of the two days.   This ini-
tiative is part of the Food and Wine
Tourism Development Funding Project. 

Michael Jolley, Australian Carob Co., with carob pods grown on the farm
near Booborowie.  

Food buyers come to Clare in mid June

RECIPE OF THE MONTH
Pangkarra Wholegrain Penne Maple

Glazed Sweet Potato & Rocket Pesto Salad
with Blue Vein & Walnut Crumble

Ingredients;
1x 375g packet Pangkarra Wholegrain Penne
1 large sweet potato (1cm cubes)
¼ cup maple syrup
100g rocket
½ red onion (chopped)
1 cloves garlic (crushed)
1 sprig rosemary
50g Bleu Vein cheese (crumbled)
¼ cup walnuts (crumbled)
1 tspn ground black pepper
80ml olive oil
Pinch of salt
Process:
Add the rocket, red onion, garlic, rosemary and

olive oil into a blender and blitz until almost
smooth and set aside.

Bring a pot of water to the boil with a pinch of
salt. Add the Pangkarra penne to the pot and cook
for 5 – 8 minutes until al dente.

While the pasta is cooking, heat a saucepan over
a high heat and add oil. Add the sweet potato and
slightly brown the cubes. Reduce to a medium heat
add the maple syrup and pepper. Cook until tender
and the maple syrup has caramelised over the
sweet potato

Strain the penne and allow to cool slightly.
Combine the penne, pesto and sweet potato in a
large salad bowl. Scatter the blue vein cheese and
walnut crumble on top.

**Pan-fried chicken or pork can be added for a
heartier non-vegetarian version.

Serves 4.

Pangkarra Wholegrain Penne Maple Glazed
Sweet Potato & Rocket Pesto Salad with Blue
Vein & Walnut Crumble


